Free Copy The Best Cook In The World Tales
From My Mommas Southern Table

The Best Cook In The World
Tales From My Mommas Southern
Table
How to Cook Without a BookThe 4-hour ChefThe
America's Test Kitchen Cooking School
CookbookThe Best Recipes in the WorldAva's
ManMaida Heatter's Book of Great DessertsThe
Best of Cooking LightScience in the Kitchen
and the Art of Eating WellHow To Cook
EverythingSalt, Fat, Acid, HeatThe Home
CookOff DutyHeirloom KitchenThe Can't Cook
BookThe New Best RecipeThe Science of Good
CookingKeys to Good CookingOn Food and
CookingCook with MeThe Cook's BibleThe
Complete Cooking for Two CookbookPinch of
NomHow to Cook Everything The BasicsSecrets
of the Best ChefsThe RecipeAll Over But the
Shoutin'My Southern JourneyThe Raw and the
CookedDinner in an InstantThe Best RecipeMOB
VeggieThe Food Lab: Better Home Cooking
Through ScienceSavoring the Seasons with Our
Best BitesThe RecipeThe Steamy Kitchen
CookbookAdd a PinchThe Best Cook in the
WorldThe Most They Ever HadCook Like a
LocalMary Berry's Baking Bible

How to Cook Without a Book
A Pulitzer Prize-winning writer and author of
The Prince of Frogtown evokes the
hardscrabble lives of those who lived and
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died by a single surviving American cotton
mill by offering the searing true stories of
those who worked in the Jacksonville, Alabama
establishment. Reprint.

The 4-hour Chef
First published in 1891, Pellegrino Artusi?s
La scienza in cucina e l?arte di mangier bene
has come to be recognized as the most
significant Italian cookbook of modern times.
It was reprinted thirteen times and had sold
more than 52,000 copies in the years before
Artusi?s death in 1910, with the number of
recipes growing from 475 to 790. And while
this figure has not changed, the book has
consistently remained in print. Although
Artusi was himself of the upper classes and
it was doubtful he had ever touched a kitchen
utensil or lit a fire under a pot, he wrote
the book not for professional chefs, as was
the nineteenth-century custom, but for middleclass family cooks: housewives and their
domestic helpers. His tone is that of a
friendly advisor ? humorous and nonchalant.
He indulges in witty anecdotes about many of
the recipes, describing his experiences and
the historical relevance of particular
dishes. Artusi?s masterpiece is not merely a
popular cookbook; it is a landmark work in
Italian culture. This English edition (first
published by Marsilio Publishers in 1997)
features a delightful introduction by Luigi
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Ballerini that traces the fascinating history
of the book and explains its importance in
the context of Italian history and politics.
The illustrations are by the noted Italian
artist Giuliano Della Casa.

The America's Test Kitchen Cooking
School Cookbook
50 Recipes for EVERYTHING You'll Ever Want to
Make. Because smaller families shouldn't have
to rely on recipes built for four or six,
America's Test Kitchen has reengineered 650
of our best recipes to serve just two. Over
the years we've discovered that scaling down
a recipe isn't as simple as cutting the
ingredients in half—cooking times,
temperatures, and equipment need to be
adapted as well. This comprehensive cookbook
takes the guesswork out of cooking for two so
you can be sure that anything you want to
make—from Classic Beef Stew to Lasagna to a
mini batch of Fudgy Brownies or a Fluffy
Yellow Layer Cake—will come out right (and
perfectly proportioned) every time. We'll
also give you options when you're short on
time. 150 recipes, including Chicken
Saltimbocca and Pan-Seared Rib-Eye Steaks
with Sweet-Tart Red Wine Sauce, can be on the
table in 30 minutes or less. For those times
when you want healthier fare, we've provided
more than 100 recipes labeled "Light" such as
Provencal Vegetable Soup and Poached Shrimp
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Salad with Avocado and Grapefruit, each with
nutritional information listed in an easy-toread chart in the back of the book. And we
include chapters on for-two slow cooking,
grilling, and baking pies, quick breads,
cakes, and cookies. A 25-page manual teaches
the basics of cooking for two, including
clever shopping strategies to reduce waste,
smart storage tricks help extend freshness of
key ingredients, and our picks for the most
useful kitchen equipment for any two-person
household.

The Best Recipes in the World
Great Food Made Simple Here's the
breakthrough one-stop cooking reference for
today's generation of cooks! Nationally known
cooking authority Mark Bittman shows you how
to prepare great food for all occasions using
simple techniques, fresh ingredients, and
basic kitchen equipment. Just as important,
How to Cook Everything takes a relaxed,
straightforward approach to cooking, so you
can enjoy yourself in the kitchen and still
achieve outstanding results. Praise for How
to Cook Everything by Mark Bittman: "In his
introduction to How to Cook Everything, Mark
Bittman says, 'Anyone can cook, and most
everyone should.' Now, hopefully everyone
will -- this work is a rare achievement. Mark
is in that pantheon of a few gifted
cook/writers who make very, very good food
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simple and accessible. I read his recipes and
my mouth waters. I read his directions and
head for the kitchen. Bravo, Mark, for taking
us away from take-out and back to the fun of
food." -- Lynne Rossetto Kasper, host of the
international public radio show "The Splendid
Table with Lynne Rossetto Kasper" "Mark
Bittman is the best home cook I know, and How
to Cook Everything is the best basic cookbook
I've seen." -- Jean-Georges Vongerichten,
award-winning chef/owner of Jean-Georges
"Useful to the novice cook or the
professional chef, How to Cook Everything is
a tour de force cookbook by Mark Bittman.
Mark lends his considerable knowledge and
clear, concise writing style to explanations
of techniques and quick, classic recipes.
This is a complete, reliable cookbook." -Jacques Pepin, chef, cookbook author, and
host of his own PBS television series
"Sometimes all the things that a particular
person does best come together in a burst of
synergy, and the result is truly marvelous.
This book is just such an instance. Mark
Bittman is not only the best home cook we
know, he is also a born teacher, a gifted
writer, and a canny kitchen tactician who
combines great taste with eminent
practicality. Put it all together and you
have How to Cook Everything, a cookbook that
will inspire American home cooks not only
today but for years to come." -- John
Willoughby and Chris Schlesinger, coauthors
of License to Grill
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Ava's Man
The definitive baking collection from the
undisputed queen of cakes This stunning
cookbook brings together all of Mary Berry's
most mouth-watering baking recipes in a
beautifully packaged edition. Filled with 250
foolproof recipes, from the classic Victoria
Sponge, Very Best Chocolate Cake and Hazelnut
Meringue Cake to tempting muffins, scones and
bread and butter pudding, this is the most
comprehensive baking cookbook you'll ever
need. Mary's easy-to-follow instructions and
handy tips make it ideal for kitchen novices
and more experienced cooks alike, and fullcolour photographs and beautiful
illustrations will guide you smoothly to
baking success. Drawing on her years of
experience to create recipes for cakes,
breads and desserts, Mary Berry's Baking
Bible will prove to be a timeless classic.

Maida Heatter's Book of Great Desserts
Whether you've never picked up a knife or
you're an accomplished chef, there are only
four basic factors that determine how good
your food will taste. Salt, Fat, Acid, and
Heat are the four cardinal directions of
cooking, and they will guide you as you
choose which ingredients to use and how to
cook them, and they will tell you why last
minute adjustments will ensure that food
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tastes exactly as it should. This book will
change the way you think about cooking and
eating, and help you find your bearings in
any kitchen, with any ingredients, while
cooking any meal. --

The Best of Cooking Light
A New York Times Bestseller Winner of the
James Beard Award for General Cooking and the
IACP Cookbook of the Year Award "The one book
you must have, no matter what you’re planning
to cook or where your skill level falls."—New
York Times Book Review Ever wondered how to
pan-fry a steak with a charred crust and an
interior that's perfectly medium-rare from
edge to edge when you cut into it? How to
make homemade mac 'n' cheese that is as
satisfyingly gooey and velvety-smooth as the
blue box stuff, but far tastier? How to roast
a succulent, moist turkey (forget about
brining!)—and use a foolproof method that
works every time? As Serious Eats's culinary
nerd-in-residence, J. Kenji López-Alt has
pondered all these questions and more. In The
Food Lab, Kenji focuses on the science behind
beloved American dishes, delving into the
interactions between heat, energy, and
molecules that create great food. Kenji shows
that often, conventional methods don’t work
that well, and home cooks can achieve far
better results using new—but
simple—techniques. In hundreds of easy-toPage 7/36
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make recipes with over 1,000 full-color
images, you will find out how to make
foolproof Hollandaise sauce in just two
minutes, how to transform one simple tomato
sauce into a half dozen dishes, how to make
the crispiest, creamiest potato casserole
ever conceived, and much more.

Science in the Kitchen and the Art of
Eating Well
Founded in 1980, "Cook's Illustrated"
(formerly "Cook's Magazine") has emerged as
"America's Test Kitchen, " renowned for its
near-obsessive dedication to finding the best
methods of American home cooking. "The Best
Recipe" presents a collection of edited,
organized, and annotated recipes plus more
than 200 illustrations.

How To Cook Everything
Through 150 decadent and smart recipes, the
Food Network icon explores how the
relationships with her family have shaped her
as a chef and home cook. "This book is who I
am now--it is a road map to who I am as a
cook, parent, and daughter. These recipes are
the evolution of me." For Alex Guarnaschelli,
cooking has never been just about getting
dinner on the table. With a legendary
cookbook-editor mother (Maria Guarnaschelli)
and a food-obsessed father, the Food Network
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icon and Iron Chef has always been immersed
in the culinary world. Now with a daughter of
her own, food and cooking mean even more to
her. In Cook with Me, Alex charms readers
with 150 honed, smart recipes complimented by
insightful and heartfelt reflections. She
shares dishes she grew up with, like her
mom's classic roasted chicken with barbecue
sauce, the Baked Ziti that she wishes she
grew up with (she had to experience it first
in a restaurant--her mom refused to make
it!), her dad's steamed pork and rice
dumplings, as well as the recipe for broccoli
that encouraged her daughter to embrace and
devour this divisive vegetable. You'll find
two ways to make spaghetti and
meatballs--Godfather-style and Goodfellasstyle--as well as luscious desserts like a
Blueberry Crumble inspired by the version her
mom made during blueberry season every
summer. Alex's passion for food and heritage
sparkles in this deliciously poignant tribute
to the food that defines a family.

Salt, Fat, Acid, Heat
Michelin-starred chef Josh Emett brings
together 300 of the most important classic
recipes by 150 of the world's most acclaimed
chefs. Taken together, this is a compendium
of the crème de la crème of blue ribbon
cooking from the world's top restaurants in
an elegantly designed volume that will stand
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up to use in the kitchen but be classically
beautiful to behold - sure to delight any
food lover or serious home cook. Josh Emett,
holder of three Michelin stars and best known
for opening Gordon Ramsay's restaurant at the
London Hotel in New York, has collected the
most important classic recipes from the
world's most acclaimed chefs to create a kind
of Larousse Gastronomique of the 21st
century. These are the best new classics that
have emerged during the last 50 years from
culinary stars. Each recipe has been tested
by Emett in his home kitchen, and he includes
guidance and advice for the home cook discussing complexity, preparation, key
elements, complements for planning a larger
menu, and tips of the trade. Featuring
specially commissioned photographs, the book
is organised into 12 easy-to-follow sections
from basics (stocks, sauces, and dressings),
to grains and vegetables, meats, seafood,
baking, and more. Each section includes a
dedicated introduction with key knowledge
elements.

The Home Cook
The must-have cookbook from the UK's most
popular food blog, Americanized for a US
audience! For breakfast, lunch, dinner, and
desserts, Kate Allinson and Kay
Featherstone's pinchofnom.com has helped
millions of people cook delicious food and
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lose weight. With over 100 incredible
recipes, the Pinch of Nom cookbook can help
beginner and experienced home-cooks alike
enjoy exciting, flavorful, and satisfying
meals. From Chicken Fajita Pie and Vegetable
Tagine to Cheesecake Stuffed Strawberries and
Tiramisu, this food is so good you’ll never
guess the calorie count. Each recipe is
labeled with icons to guide you toward the
ones to eat tonight—whether you’re looking
for a vegetarian dish, hoping to create a
takeout meal, want to feed a family of four
or more, or have limited time to shop, prep,
and cook. Pinch of Nom is the go-to home
cookbook for mouthwatering meals that work
for readers on Weight Watchers, counting
carbs and calories, or following any other
goal-oriented eating program.

Off Duty
The Cook's Bible takes the mystery out of
preparing a great meal. What's the ideal
ratio of oil to vinegar in a vinaigrette?
Kimball gives you the answer: 4 1/2 to 1.
What's the secret to perfect roast chicken? A
375(degree) oven and a 170(degree) internal
temperature for the thigh. How about the
toughest kitchen challenge of all, piecrust?
Kimball makes it easy with the right
ingredients (including Crisco and butter) and
illustrated step-by-step instructions. For
these and the rest of America's best-loved
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dishes - vegetable soup, poached salmon,
roast beef, barbecued ribs, homemade pizza,
waffles, chocolate chip cookies, and many
others - Kimball has tested and retested to
deliver the definitive recipes. In addition
to these master recipes, Kimball also serves
up a generous helping of appealing variations
- nearly 450 recipes in all. Throughout,
Kimball elucidates kitchen procedures butterflying a chicken, for instance, or
dicing an onion - with more than 250
beautifully rendered step-by-step
illustrations. And he also provides lucid
guidance on what kitchen equipment you need
and what you can live without - a microwave
oven is optional, but good knives are
essential - including brand names, model
numbers, and prices. From recipes to
techniques to equipment, here is a one-volume
master class in American home cookery, a
cooking school in print for beginners and
experienced cooks alike.

Heirloom Kitchen
From celebrated New York Times bestselling
author and winner of the Pulitzer Prize, Rick
Bragg, comes a poignant and wryly funny
collection of essays on life in the south.
Keenly observed and written with his
insightful and deadpan sense of humor, he
explores enduring Southern truths about home,
place, spirit, table, and the regions' varied
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geographies, including his native Alabama,
Cajun country, and the Gulf Coast. Everything
is explored, from regional obsessions from
college football and fishing, to mayonnaise
and spoonbread, to the simple beauty of a
fish on the hook. Collected from over a
decade of his writing, with many never-beforepublished essays written specifically for
this edition, My Southern Journey is an
entertaining and engaging read, especially
for Southerners (or feel Southern at heart)
and anyone who appreciates great writing.

The Can't Cook Book
Here¬ís great news for cooks who love
creating fabulous meals with fewer calories
and far less fat. Now, from the world¬ís
largest epicurean magazine comes its biggest
collection of gourmet-inspired, easy-toprepare, and health-conscious recipes ever.
Spanning 17 years, The Best of Cooking Light
features more than 500 of the editors¬í handpicked favorites.

The New Best Recipe
Master 50 simple concepts to ensure success
in the kitchen. Unlock a lifetime of
successful cooking with this groundbreaking
new volume from the editors of Cook's
Illustrated, the magazine that put food
science on the map. Organized around 50 core
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principles our test cooks use to develop
foolproof recipes, The Science of Good
Cooking is a radical new approach to teaching
the fundamentals of the kitchen. Fifty unique
experiments from the test kitchen bring the
science to life, and more than 400 landmark
Cook's Illustrated recipes (such as OldFashioned Burgers, Classic Mashed Potatoes,
andPerfect Chocolate Chip Cookies) illustrate
each of the basic principles at work. These
experiments range from simple to playful to
innovative - showing you why you should fold
(versus stir) batter for chewy brownies, why
you whip egg whites with sugar, and why the
simple addition of salt can make meat juicy.
A lifetime of experience isn't the
prerequisite for becoming a good cook;
knowledge is. Think of this as an owner's
manual for your kitchen.

The Science of Good Cooking
Trademark sign appears after Pot in title.

Keys to Good Cooking
Over 50 top chefs and food writers share the
menus they love to cook at home for family
and friends. Contributors include Jamie
Oliver, Gordon Ramsay and Nigella Lawson.

On Food and Cooking
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Presents a collection of more than one
thousand recipes along with cooking tutorials
and opinons on equipment and ingredients.

Cook with Me
Recalling an earlier era when cooks relied on
sight, touch, and taste rather than
cookbooks, the author encourages readers to
rediscover the lost art of preparing food and
use their imagination in the kitchen. $25,000
ad/promo.

The Cook's Bible
With a foreword by Ree Drummond, this
beautiful book has 100 easier, faster,
lightened-up Southern recipes, from the
blogger behind the popular Add a Pinch
website. A generation ago, home cooks may
have had all day to prepare dinner, but most
folks now want convenient, fast recipes that
don’t rely on canned soups or other processed
products. Here, fresh ingredients take center
stage in slow cooker meals, casseroles and
one-dish suppers, salads, soups, and desserts
that have deep, satisfying flavors but are a
cinch to make. Smart swaps like Greek yogurt
for mayo in pimento cheese and cauliflower
“rice” put a modern spin on these dishes.
With 75 color photographs and lots of
sidebars, this is the new Southern cooking
handbook.
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The Complete Cooking for Two Cookbook
A correspondent for "The New York Times"
recounts growing up in the Alabama hills, the
son of a violent veteran and a mother who
tried to insulate her children from poverty
and ignorance

Pinch of Nom
DIV Here are nearly 300 recipes, each of them
worked out to fool-proof protection,
including Raspberry-Strawberry Bavarian,
creamy Black-and-White Cheesecake, Walnut
Fudge Pie a la Mode, and many more. Recipes
range from cakes to cookies, pastries,
crepes, blintzes, popovers, cream puffs, puff
pastry, pies, cheesecakes, ice creams, and
souffles. /div

How to Cook Everything The Basics
A requisite countertop companion for all home
chefs, Keys to Good Cooking distils the
modern scientific understanding of cooking
and translates it into immediately useful
information. The book provides simple
statements of fact and advice, along with
brief explanations that help cooks understand
why, and apply that understanding to other
situations. Not a cookbook, Keys to Good
Cooking is, simply put, a book about how to
cook well. A work of astounding scholarship
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and originality, this is a concise and
authoritative guide designed to help home
cooks navigate the ever-expanding universe of
recipes and ingredients and appliances, and
arrive at the promised land of a satisfying
dish.

Secrets of the Best Chefs
Harold McGee's On Food and Cooking is a
kitchen classic. Hailed by Time magazine as
"a minor masterpiece" when it first appeared
in 1984, On Food and Cooking is the bible to
which food lovers and professional chefs
worldwide turn for an understanding of where
our foods come from, what exactly they're
made of, and how cooking transforms them into
something new and delicious. Now, for its
twentieth anniversary, Harold McGee has
prepared a new, fully revised and updated
edition of On Food and Cooking. He has
rewritten the text almost completely,
expanded it by two-thirds, and commissioned
more than 100 new illustrations. As
compulsively readable and engaging as ever,
the new On Food and Cooking provides
countless eye-opening insights into food, its
preparation, and its enjoyment. On Food and
Cooking pioneered the translation of
technical food science into cook-friendly
kitchen science and helped give birth to the
inventive culinary movement known as
"molecular gastronomy." Though other books
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have now been written about kitchen science,
On Food and Cooking remains unmatched in the
accuracy, clarity, and thoroughness of its
explanations, and the intriguing way in which
it blends science with the historical
evolution of foods and cooking techniques.
Among the major themes addressed throughout
this new edition are: Traditional and modern
methods of food production and their
influences on food quality The great
diversity of methods by which people in
different places and times have prepared the
same ingredients Tips for selecting the best
ingredients and preparing them successfully
The particular substances that give foods
their flavors and that give us pleasure Our
evolving knowledge of the health benefits and
risks of foods On Food and Cooking is an
invaluable and monumental compendium of basic
information about ingredients, cooking
methods, and the pleasures of eating. It will
delight and fascinate anyone who has ever
cooked, savored, or wondered about food.

The Recipe
The next best thing to having Mark Bittman in
the kitchen with you Mark Bittman's highly
acclaimed, bestselling book How to Cook
Everything is an indispensable guide for any
modern cook. With How to Cook Everything The
Basics he reveals how truly easy it is to
learn fundamental techniques and recipes.
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From dicing vegetables and roasting meat, to
cooking building-block meals that include
salads, soups, poultry, meats, fish, sides,
and desserts, Bittman explains what every
home cook, particularly novices, should know.
1,000 beautiful and instructive photographs
throughout the book reveal key preparation
details that make every dish inviting and
accessible. With clear and straightforward
directions, Bittman's practical tips and
variation ideas, and visual cues that
accompany each of the 185 recipes, cooking
with How to Cook Everything The Basics is
like having Bittman in the kitchen with you.
This is the essential teaching cookbook, with
1,000 photos illustrating every technique and
recipe; the result is a comprehensive
reference that’s both visually stunning and
utterly practical. Special Basics features
scattered throughout simplify broad subjects
with sections like “Think of Vegetables in
Groups,” “How to Cook Any Grain,” and “5
Rules for Buying and Storing Seafood.” 600
demonstration photos each build on a step
from the recipe to teach a core lesson, like
“Cracking an Egg,” “Using Pasta Water,”
“Recognizing Doneness,” and “Crimping the Pie
Shut.” Detailed notes appear in blue type
near selected images. Here Mark highlights
what to look for during a particular step and
offers handy advice and other helpful asides.
Tips and variations let cooks hone their
skills and be creative.
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All Over But the Shoutin'
Presents a practical but unusual guide to
mastering food and cooking featuring recipes
and cooking tricks from world-renowned chefs.

My Southern Journey
From the #1 New York Times bestselling author
of Deceptively Delicious, an essential
collection of more than 100 simple recipes
that will transform even the most kitchenphobic “Can’t Cooks” into “Can Cooks.” Are
you smart enough to dodge a telemarketer yet
clueless as to how to chop a clove of garlic?
Are you clever enough to forward an e-mail
but don’t know the difference between
broiling and baking? Ingenious enough to
operate a blow-dryer but not sure how to use
your blender? If you are basically competent,
then Jessica Seinfeld’s The Can’t Cook Book
is for you. If you find cooking scary or
stressful or just boring, Jessica has a calm,
confidencebuilding approach to cooking, even
for those who’ve never followed a recipe or
used an oven. Jessica shows you how to
prepare deliciously simple food—from Caesar
salad, rice pilaf, and roasted asparagus to
lemon salmon, roast chicken, and flourless
fudge cake. At the beginning of each dish,
she explains up front what the challenge will
be, and then shows you exactly how to
overcome any hurdles in easy-to-follow, stepPage 20/36
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by-step instructions. Designed to put the
nervous cook at ease, The Can’t Cook Book is
perfect for anyone who wants to gain
confidence in the kitchen—and, who knows,
maybe even master a meal or two.

The Raw and the Cooked
A landmark book from the test kitchen that
has been teaching America how to cook for 20
years. We launched the America's Test Kitchen
Cooking School two years ago to teach home
cooks how to cook the test kitchen way, and
since then thousands of students have taken
our interactive video-based online courses.
The America's Test Kitchen Cooking School
Cookbook shares the same goal as our online
school and brings all our best
practices—along with 600 all-time favorite
recipes—into one place so that you can become
a better, more confident cook. There is no
better way to learn than seeing an expert in
action, so we've included over 2,500 color
photos that bring you into the test kitchen
so you can see how to prepare recipes step-bystep. The book starts off with an exhaustive
46-page Cooking Basics chapter that covers
everything from what equipment you need (and
how to care for it) to test-kitchen tricks
for how to make food taste better. Then we
move on to cover all the major cooking and
baking categories, from meat, poultry, and
pasta to breads, cakes, and pies. Illustrated
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Core Techniques, like how to whip egg whites,
roast a chicken, or bake flawless pie dough,
focus on the building block recipes everyone
should know. Recipe Tutorials that each
feature 20-35 color photos then walk readers
through recipes that are either more
complicated or simply benefit from the visual
clues of step photography, like Extra-Crunchy
Fried Chicken, Sticky Buns with Pecans, and
Deep-Dish Apple Pie. Every chapter ends with
a library of the test kitchen's all-time
favorite recipes, such as Pan-Seared Steaks
with Red Wine Pan Sauce, Meatballs and
Marinara, Best Vegetarian Chili, MemphisStyle Barbecued Ribs, and New York-Style
Cheesecake—more than 600 in total—that will
allow home cooks to expand their repertoire.
The America's Test Kitchen Cooking School
Cookbook is a how-to-cook book that also
explains why recipes succeed or fail, which
makes it the ideal book for anyone looking to
cook better.

Dinner in an Instant
A gorgeous, full-color illustrated cookbook
and personal cultural history, filled with
100 mouthwatering recipes from around the
world, that celebrates the culinary
traditions of strong, empowering immigrant
women and the remarkable diversity that is
American food. As a child of Italian
immigrants, Anna Francese Gass grew up eating
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her mother’s Calabrian cooking. But when this
professional cook realized she had no clue
how to make her family’s beloved meatballs—a
recipe that existed only in her mother’s
memory—Anna embarked on a project to record
and preserve her mother’s recipes for
generations to come. In addition to her
recipes, Anna’s mother shared stories from
her time in Italy that her daughter had never
heard before, intriguing tales that whetted
Anna’s appetite to learn more. Reaching out
to her friends whose mothers were also
immigrants, Anna began cooking with dozens of
women who were eager to share their unique
memories and the foods of their homelands. In
Heirloom Kitchen, Anna brings together the
stories and dishes of forty-five strong,
exceptional women, all immigrants to the
United States, whose heirloom recipes have
helped shape the landscape of American food.
Organized by region, the 100 tantalizing
recipes include: Magda’s Pork Adobo from the
Phillippines Shari’s Fersenjoon, a walnut and
pomegranate stew, from Iran Tina’s dumplings
from Northern China Anna’s mother’s Calabrian
Meatballs from Southern Italy In addition to
the dishes, these women share their
recollections of coming to America, stories
of hardship and happiness that illuminate the
power of food—how cooking became a comfort
and a respite in a new land for these women,
as well as a tether to their native cultural
identities. Accented with 175 photographs,
including food shots, old family photographs,
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and ephemera of the cooks’ first years in
America—such as Soon Sun’s recipe book
pristinely handwritten in Korean or Bea’s
cherished silver pitcher, a final gift from
her own mother before leaving Serbia—Heirloom
Kitchen is a testament to empowerment and
strength, perseverance and inclusivity, and a
warm and inspiring reminder that the story of
immigrant food is, at its core, a story of
American food.

The Best Recipe
Learn to cook from the best chefs in America
Some people say you can only learn to cook by
doing. So Adam Roberts, creator of the awardwinning blog The Amateur Gourmet, set out to
cook in 50 of America's best kitchens to
figure out how any average Joe or Jane can
cook like a seasoned pro. From Alice Waters's
garden to José Andrés's home kitchen, it was
a journey peppered with rock-star chefs and
dedicated home cooks unified by a common
passion, one that Roberts understands deeply
and transfers to the reader with flair,
thoughtfulness, and good humor: a love and
appreciation of cooking. Roberts adapts
recipes from Hugh Acheson, Lidia Bastianich,
Roy Choi, Harold Dieterle, Sara Moulton, and
more. The culmination of that journey is a
cookbook filled with lessons, tips, and
tricks from the most admired chefs in
America, including how to properly dress a
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salad, bake a no-fail piecrust, make light
and airy pasta, and stir-fry in a wok, plus
how to improve your knife skills, eliminate
wasteful food practices, and create recipes
of your very own. Most important, Roberts has
adapted 150 of the chefs' signature recipes
into totally doable dishes for the home cook.
Now anyone can learn to cook like a pro!

MOB Veggie
A New York Times bestseller Part cookbook,
part memoir, The Best Cook in the World is
Pulitzer Prize-winner Rick Bragg's loving
tribute to the South, his family and,
especially, to his extraordinary mother. Here
are irresistible stories and recipes from
across generations. They come, skillet by
skillet, from Bragg's ancestors, from feasts
and near famine, from funerals and
celebrations, and from a thousand tales of
family lore as rich and as sumptuous as the
dishes they inspired. Deeply personal and
unfailingly mouthwatering, The Best Cook in
the World is a book to be savored.

The Food Lab: Better Home Cooking
Through Science
From the author of the No.1 Bestseller MOB
Kitchen: Feed 4 or more for under £10 Having
taken the social media world by storm with
his 1-minute, how-to-make recipe videos, MOB
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Kitchen founder Ben Lebus is back with his
second book MOB Veggie. Perfect for the
vegetarian cook on a budget, and stuffed with
delicious, easy and accessible dishes that
absolutely anyone can cook with the aim of
feeding four people for under £10. Featuring
delicious recipes such as Miso-glazed Sticky
Aubergine with Sesame Rice, Sweet Potato
Gnocchi and Jackfruit Curry, MOB Veggie
contains all the inspiration you need to make
budget meals to impress your friends and
family, any time. Chapters include: Brunch
MOB, Fresh MOB, Speedy MOB, Fuss-free MOB,
Flashy MOB and Fakeaway MOB. Every MOB
Kitchen recipe is affordable, healthy,
delicious, beautiful and easy to make. Unlike
most budget cooking sites, MOB Kitchen
doesn’t make any absurd store-cupboard
assumptions. All that is expected is that you
have salt, pepper, olive oil and a small
budget, nothing more. Get cooking!

Savoring the Seasons with Our Best
Bites
The all-in-one cooking bible for a new
generation with 300 recipes for everything
from simple vinaigrettes and roast chicken to
birthday cake and cocktails. For Alex
Guarnaschelli—whose mother edited the seminal
1997 edition of The Joy of Cooking, which
defined the food of the late twentieth
century—a life in food and cookbooks was
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almost predestined. Now an accomplished chef
and author in her own right (and mom to a
young daughter), Alex pens a cookbook for the
way we eat today. For generations raised on
vibrant, international flavors and
supermarkets stocked with miso paste,
harissa, and other bold condiments and
ingredients, here are 300 recipes to replace
their parents’ Chicken Marbella, including
Glazed Five-Spice Ribs, Roasted Eggplant Dip
with Garlic Butter Naan, Roasted Beef Brisket
with Pastrami Rub, Fennel and Orange Salad
with Walnut Pesto, Quinoa Allspice Oatmeal
Cookies, and Dark Chocolate Rum Pie.

The Recipe
With the same emotional generosity and
effortlessly compelling storytelling that
made All Over But the Shoutin’ a national
bestseller, Rick Bragg continues his personal
history of the Deep South. This time he’s
writing about his grandfather Charlie
Bundrum, a man who died before Bragg was born
but left an indelible imprint on the people
who loved him. Drawing on their memories,
Bragg reconstructs the life of an unlettered
roofer who kept food on his family’s table
through the worst of the Great Depression; a
moonshiner who drank exactly one pint for
every gallon he sold; an unregenerate
brawler, who could sit for hours with a baby
in the crook of his arm. In telling Charlie’s
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story, Bragg conjures up the backwoods
hamlets of Georgia and Alabama in the years
when the roads were still dirt and real men
never cussed in front of ladies. A masterly
family chronicle and a human portrait so
vivid you can smell the cornbread and
whiskey, Ava’s Man is unforgettable. From the
Trade Paperback edition.

The Steamy Kitchen Cookbook
You will absolutely love the 101 Asian
recipes in this easy-to-use cookbook. This
engaging cookbook includes dozens upon dozens
of full-proof Asian recipes that are quick
and easy to do—all in time for tonight's
supper! The recipes will appeal to Americans'
growing interest in Asian cuisines and a
taste for foods that range from pot stickers
to bulgogi burgers and from satay to summer
rolls. Whether you're hurrying to get a
weekday meal on the table for family or
entertaining on the weekend, author and
blogger (steamykitchen.com) Jaden Hair will
walk you through the steps of creating fresh,
delicious Asian meals without fuss. In an
accessible style and a good splash of humor,
Jaden takes the trauma out of preparing
"foreign" Asian recipes. With Jaden's guiding
hand, you'll find it both simple and fun to
recreate Asian flavors in your own kitchen
and to share the excitement of fresh Asian
food with your family and friends! Asian
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recipes include: Firecracker Shrimp Pork &
Mango Potstickers Quick Vietnamese Chicken
Pho Beer Steamed Shrimp with Garlic Korean
BBQ-style Burgers Maridel's Chicken Adobo
Simple Baby Bok Choy and Snow Peas Chinese
Sausage Fried Rice Grilled Bananas with
Chocolate and Toasted Coconut Flakes

Add a Pinch
A cornucopia of culinary essays from “the
Henry Miller of food writing. His passion is
infectious” (Jeffrey A. Trachtenberg, The
Wall Street Journal). Jim Harrison was one of
this country’s most beloved writers, a
muscular, brilliantly economic stylist with a
salty wisdom. For more than twenty years, he
also wrote some of the best essays on food
around, now collected in a volume that caused
the Santa Fe New Mexican to exclaim: “To read
this book is to come away convinced that
Harrison is a flat-out genius—one who devours
life with intensity, living it roughly and
full-scale, then distills his experiences
into passionate, opinionated prose. Food, in
this context, is more than food: It is a
metaphor for life.” From Harrison’s legendary
Smart and Esquire columns, to current works
including a correspondence with French
gourmet Gerard Oberle, fabulous pieces on
food in France and America for Men’s Journal,
and a paean to the humble meatball, The Raw
and the Cooked is a nine-course meal that
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will satisfy every appetite. “[A] culinary
combo plate of Hunter S. Thompson, Ernest
Hemingway, Julian Schnabel, and Sam
Peckinpah.” —Jane and Michael Stern, The New
York Times Book Review

The Best Cook in the World
Michelin-starred chef Josh Emett brings
together more than 300 of the most important
classic recipes by 150 of the world's most
acclaimed chefs. Taken together, this is a
compendium of the crème de la crème of blue
ribbon cooking from the world's top
restaurants in an elegantly designed volume
that will stand up to use in the kitchen but
be classically beautiful to behold - sure to
delight any food lover or serious home cook.
Josh Emett, holder of three Michelin stars
and best known for opening Gordon Ramsay's
restaurant at the London Hotel in New York,
has collected the most important classic
recipes from the world's most acclaimed chefs
to create a kind of Larousse Gastronomique of
the 21st century. These are the best new
classics that have emerged during the last 50
years from culinary stars. Each recipe has
been tested by Emett in his home kitchen, and
he includes guidance and advice for the home
cook-- discussing complexity, preparation,
key elements, complements for planning a
larger menu, and tips of the trade. Featuring
specially commissioned photographs, the book
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is organized into 12 easy-to-follow sections
from basics (stocks, sauces, and dressings),
to grains and vegetables, meats, seafood,
baking, and more. Each section includes a
dedicated introduction with key knowledge
elements.

The Most They Ever Had
Cookbook based on the Our best bites blog.

Cook Like a Local
Chris Shepherd, James Beard Award-winning
chef of Houston’s Underbelly Hospitality, is
a champion of that city’s incredibly diverse
immigrant cuisines. In his restaurant, he
calls out the names of the cooks--Vietnamese,
Korean, Indian, and others—who have inspired
him, and in his book, he teaches you how to
work with those flavors and cultures with
respect and creativity. Houston’s culinary
reputation as a steakhouse town was put to
rest by Chris Shepherd, the Robb Report’s
Best Chef of the Year. A cook with insatiable
curiosity, he’s trained not just in finedining restaurants but in Houston’s Korean
grocery stores, Vietnamese noodle shops,
Indian kitchens, and Chinese mom-and-pops.
His food, incorporating elements of all these
cuisines, tells the story of the city, and
country, in which he lives. An advocate, not
an appropriator, he asks his diners to go and
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visit the restaurants that have inspired him,
and in this book he brings us along to meet,
learn from, and cook with the people who have
taught him. The recipes include signatures
from his restaurant—favorites such as braised
goat with Korean rice dumplings, or fried
vegetables with caramelized fish sauce. The
lessons go deeper than recipes: the book is
about how to understand the pantries of
different cuisines, how to taste and use
these flavors in your own cooking. Organized
around key ingredients like soy, dry spices,
or chiles, the chapters function as master
classes in using these seasonings to bring
new flavors into your cooking and new life to
flavors you already knew. But even beyond
flavors and techniques, the book is about a
bigger story: how Chris, a son of Oklahoma
who looks like a football coach, came to be
“adopted” by these immigrant cooks and
families, how he learned to connect and share
and truly cross cultures with a sense of
generosity and respect, and how we can all
learn to make not just better cooking, but a
better community, one meal at a time.

Mary Berry's Baking Bible
The author of How to Cook Everything takes
you on the culinary trip of a lifetime,
featuring more than a thousand international
recipes. Mark Bittman traveled the world to
bring back the best recipes of home cooks
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from 44 countries. This bountiful collection
of new, easy, and ultra-flavorful dishes will
add exciting new tastes and cosmopolitan
flair to your everyday cooking and
entertaining. With his million-copy
bestseller How to Cook Everything, Mark
Bittman made the difficult doable. Now he
makes the exotic accessible, bringing his
distinctive no-frills approach to dishes that
were once considered esoteric. Bittman
compellingly shows that there are many places
besides Italy and France to which cooks can
turn for inspiration. In addition to these
favorites, he covers Spain, Portugal, Greece,
Russia, Scandinavia, the Balkans, Germany,
and more with easy ways to make dishes like
Spanish Mushroom and Chicken Paella, Greek
Roast Leg of Lamb with Thyme and Orange,
Russian Borscht, and Swedish Appletorte. Plus
this book is the first to emphasize European
and Asian cuisines equally, with easy-tofollow recipes for favorites like Vietnamese
Stir-Fried Vegetables with Nam Pla, Pad Thai,
Japanese Salmon Teriyaki, Chinese Black Bean
and Garlic Spareribs, and Indian Tandoori
Chicken. The rest of the world isn't
forgotten either. There are hundreds of
recipes from North Africa, the Middle East,
and Central and South America, too. Shop
locally, cook globally–Mark Bittman makes it
easy with: • Hundreds of recipes that can be
made ahead or prepared in under 30 minutes •
Informative sidebars and instructional
drawings explain unfamiliar techniques and
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ingredients • An extensive International
Pantry section and much more make this an
essential addition to any cook’s shelf The
Best Recipes in the World will change the way
you think about everyday food. It’s simply
like no other cookbook in the world.
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